July 2nd - 8th

DINNER FEATURES

SALAD
F O R T H E T A B L E Add Proteins - Grilled Chicken 6, Shrimp 8, Salmon 14, Petite Filet 18

Montauk Lobster Sliders Watermelon Carpaccio
Thinly Sliced Watermelon Medallions, Arugula, Burrata, Basil, Pickled

Red Onions, Toasted Pine Nuts, Local Lemon Honey, Sicilian Extra
Virgin Olive Oil & Maldon Sea Salt
Half - 9 Full - 18

MACARONI

Add Proteins - Grilled Chicken 6, Shrimp 8, Salmon 14, Petite Filet 18

Butter Toasted Brioche Sliders, Creamy Herb Lobster Salad
Slaw Mix, Warm Butter, Arugula & Lemon Garnish
23

Roman Amatriciana
Housemade Bucatini, Garlic, Roman Pancetta, White Wine
Pomodoro Sauce, Shaved Parmigiano Reggiano & Fresh Basil

Lemon Burrata Penne
Housemade Penne, Shallots, Cream, Blistered Cherry Tomatoes
Arugula, Preserved Lemon Rinds, Parmigiano Reggiano & Burrata

Berkshire Pork Chop Blue Crab Flounder
Pan Seared Oven Roasted Pork Chop, Sweet Potato Puree, Crispy Pan Seared Flour Dusted Flounder, Mediterranean Rice Pilaf, Grilled
Bacon Brussels, Dijon Honey Pear Glaze & Rosemary Garnish Jumbo Asparagus, Blue Crab Bearnaise Sauce, Crispy Prosciutto
35 Chips, Lemon & Italian Parsley Garnish
32

Chicken Limone
Pan Seared Flour & Egg Battered Chicken Breast, Melted Mozzarella

Sauteed Spinach, Housemade Angel Hair, Lemon Butter White Wine
Reduction & Italian Parsley Garnish
28

NY STEAKHOUSE SAUCES SIDES

Add Shrimp - $12 Lobster Meat - $16.00

10 oz Nolan Ryan Filet Mignon Gorgonzola Crema Parmigiano Truffle Fries
Choice of Side & Sauce
64 Tarragon Bearnaise Mac & Cheese
16 oz Nolan Ryan Ribeye ] 4
Choice of Side & Sauce Cowboy Butter Buttern?llk Onigg
67 Rings

FROM THE OVEN

Clams Casino Grandma Pizza

Housemade Rectangular Pan Pizza, Melted Mozzarella & Provolone, Chopped Clams
Garlic, Crumbled Bacon,Cherry Peppers, White Wine Butter Reduction, Oregano & Garlic
Butter Crust

DESSERT 23

White Chocolate Mousse Berry Tart
Graham Cracker Crust, White Chocolate Mousse, Strawberries, Raspberries, Blueberries, Blackberries
Housemade Whipped Cream, Powdered Sugar & Mint Garnish
13
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